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Cabernet Sauvignon grapevines. See also Grapevine(s). 

budbreak. 44:153-8. 

callus response to low temperatures in vitro. 42:341-6. 

differential thermal analysis of deacclimating buds. 43:355-61. 

heat tolerance of dormant cuttings. 42:67-72; 44:153-8. 

hot water treatment of cuttings. 44:153-8. 

leaf and cluster shading effects on fruit and wine sensory qualities. 
41:193-200. 

partial defoliation effects on root development and distribution. 
43:71-8. 

pectin content of berries during maturation. 41:111-15. 

rootstock effects on partitioning. 42:118-22. 

shading effects on fruit sensory properties. 41:193-200. 

shoot orientation influence on growth and yield. 40:259-64. 

sugar and organic acid extraction. 42:237-44. 


Cabernet Sauvignon wine. color changes during fermentation and pomace 
contact. 41:57-67. 
leaf and cluster shading effects on sensory qualities. 41:193-200. 
phenolic changes during fermentation and pomace contact. 41:57- 
67. 


Caffeic acid. autoxidative reactions of in wine. 41:84-6. 
Caftaric acid. autoxidative reactions in wine. 41:84-6. 


Calcium alginate. gel entrapped Schizosaccharomyces pombe for deacidi- 
fication of wine. 40:233-40; 44:371-7. 
swabs for preservation of wine must yeasts. 40:214-18. 


Calcium tartrate. crystallization kinetics. 44:65-75. 


Callus. response to low temperature. 42:341-6. 
formation. 44:22-6. 


Canopy management. 44:409-30. 
Botrytis cinerea control. 41:137-41; 44:409-30. 
bud necrosis control. 41:168-75. 
Cabernet franc vines. 43:31-7; 44:81-5. 
Cabernet Sauvignon vines. 40:259-64; 41:193-200; 43:71-8. 
effects of manipulation techniques on Gewurztraminer grapes and 
wine quality. 40:121-9; 149-54. 
effects of carbohydrate accumulation. 44:81-5. 
effects on '*C-assimilate partitioning. 44:1-7. 
effects on monoterpene levels of Gewurztraminer. 40:149-54. 
effects of nitrogen accumulation. 44:81-5, 409-30. 
evaporative potential in fruit zone, 41:137-41. 
fruit zone leaf removal. 43:139-48; 44:409-30. 
fruitfulness. effects on. 41:168-75; 44:409-30. 
muscadine. mechanical pruning. 41:273-6. 
partial defoliation effects on root development and distribution. 
43:71-8. 
Riesling vines. 41:330-41. 
Sauvignon blanc vines. 41:74-6. 
Seyval blanc vines. 43:191-9. 
shoot tipping and ethephon treatments effects on Riesling vines. 
41:330-41. 
summer hedging effects on de Chaunac vines. 40:109-20, 299-308. 
Canopy microclimate. 42:191-8, 233-6. 
See also Canopy management. 
Capsule(s), tin-lead. contribution to the lead content of wine. 43:180-90. 


Carbohydrate(s). accumulation in Cabernet franc vines. 44:81-5. 

colloids in wine. 41:29-36. 

fermentation. 42:274-7. 

in xylem fluid of Chardonnay vines. 43:275-82. 

partitioning. 44:435-40. 

reserves. nitrogen fertilization effects on in White Riesling. 44:159- 

67. 

Carbon dioxide production rate in alcoholic fermentation. 41:319-24. 
Carbonation effects on grape juices and grape-apple blends. 44:320-6. 
Carbonic anaerobiosis of grapes. 40:161-9, 183-8; 43:41-8. 


Carbonic maceration. effect on Maréchal Foch must and wine. 40:170-4. 
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effect on mitochondrial injury. 43:129-33. 
effect on procyanidin composition of Grenache blanc wines. 44:168- 
72. 
Carboxylic acids in wine. 41:289-94. 


Carignane grapes. anaerobic metabolism effects on phenolic compounds. 
44:13-16. 


Catechin-galiates in white grapes. 41:87-9. 


Champagne wine. foaming proteins in base wine. 44:297-301. 
lipid content during second fermentation of Saccharomyces cerevi- 
siae. 40:175-82. 
must oxidation during pressing. 44:393-9. 
stabilization. 41:16-20. 
yeast autolysis during aging. 41:21-8. 


Chaptalization. 42:19-25. 


Characterization. of Majorcan varietal musts and wines. 43:221-6. 
of wine lactic acid bacteria. 42:153-7; 43:233-8. 


Chardonnay grapevines. callus response to low temperatures in vitro. 
42:341-6. 

differential thermal analysis of deacclimating buds. 43:355-61. 

fruit zone leaf removal effect on yield, composition, and fruit rot. 
43:139-48. 

harvesting techniques. 41:176-81. 

heat tolerance of dormant cuttings. 42:67-72. 

rootstock effects on performance in nematode-infected vineyard. 
41:126-30. 

xylem fluid flux and composition. 43:275-82. 


Chardonnay juice. volatile composition. 44:359-70. 


Chardonnay wine. evaluation of combinations of wine yeast and L. oenos 
in malolactic fermentation. 43:253-60. 
prefermentation treatment. 40:36-42. 


Chemiosmotic energy. 41:215-18. 


Chenin blanc grapevines. fertilization of. 40:85-90, 91-8. 
heat tolerance of dormant cuttings. 42:67-72. 


Chliormequat. effects on early bunch stem necrosis. 42:290-4. 
Chlorogenic acid. 41:84-6. 
Chlorothalonil. russeting induced by. 42:281-9. 


Chromatography, droplet counter-current (DCCC). vitispirane precursor 
analysis. 41:277-83. 


Chromatography, gas. ethyl carbamate quantification. 43:339-43. 
lactic acid quantification. 42:63-6. 
odor-active compounds identification. 43:90-2. 
volatile compounds analysis. 40:183-8; 43:206-9. 
Chromatography, gradiention. organic acid determination in juice and wine. 
42:1-5. 
Chromatography, high performance liquid. amino acid analysis in juice. 
40:135-9. 
anthocyanins analysis. 40:283-91 ; 43:210-14. 
caffeic acid determination. 41:84-6. 
carboxylic acids determinations. 41:289-94. 
ellagic acid identification and quantification. 41:43-7. 
ethanolamine detection. 43:315-17. 
fatty acids analysis in wine. 42:268-73. 
free amino acids determination in wine. 40:194-8. 
organic acid analysis. 40:316-19. 
phenolic(s). acid and aldehyde concentrations. 41:342-5. 
compounds determination in red grapes. 41:204-6. 
fractionation. 42:327-35. 
polymeric polyphenols isolation and determination. 41:223-8. 
polysaccharide molecular weight determination in must and wine. 
40:221-3. 
procyanidin composition of wine. 44:168-72. 
sugar and organic acid determinations in grapes. 42:237-44. 
urea determination. 43:362-6. 


Chromatography, ion. anion content determination. 44:292-6. 
organic acid and sugar determination. 42:237-44. 


Chromatography, size exclusion. 42:327-35. 
Chromosomal patterns for yeast strain identification. 43:83-6. 
Citric acid. determination in juice and wine. 42:1-5. 
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Citrulline. reaction with ethanol in ethyl carbamate formation. 44:309-12. 
Clarification, juice. 42:133-6. 
must. 44:452-8. 


Climate. effects on grape composition and wine quality. 44:409-30. 
effects on yeast diversity in musts. 42:141-4. 
influence on anthocyanidin-3-glucosides in skins. 43:244-8. 
Clones. effect on yield and terpene concentration. 43:149-52. 
Closteroviruses. 41:201-3. 


Cluster exposure. influence on monoterpenes and wine olfactory evaluation 
of Golden Muscat. 44:198-204. 


shading effects on Cabernet Sauvignon fruit and wine sensory 
qualities. 41:193-200. 


Cognac. alambic distillation. 41:90-103. 


Cold hardiness, grapevine. Cabernet Sauvignon. 44:153-8. 
cultivar differences in. 42:341-6. 
nitrogen fertilization effects on. 44:159-67. 
pruning effects on Vitis vinifera. 41:251-60. 
seasonal deacclimation patterns. 43:171-9. 
Vitis vinifera callus in vitro. 42:341-6. 


Colloids. isolation from wines. 42:150-2. 


Color, wine. See also Anthocyanin, Browning. 
changes during simultaneous yeast/bacterial fermentation and ex- 
tended pomace contact. 41:57-67. 
Missouri Seyval blanc. 41:116-20. 
polyphenoloxidase activity effects on. 42:128-32. 
Sheffé design to describe color response. 41:232-40. 
sulfite addition effects on. 42:128-32. 
ultrafiltration effects on. 41:182-5. 


Colorimetric determination of urea in wine. 40:143-4 

Composition, fruit. See Fruit composition. 

Concord juice. carbonation and ethyl maltol effects on quality. 44:320-6. 
Continuous fermentation of wine. 40:292-8. 

Cork(s). tin-lead capsule contribution to lead content of wine. 43:180-90. 
Corky bark. 43:200-5. 


Crop load. influence on photosynthesis and dry matter partitioning of Seyval 
vines. 44:139-47. 


influence on reproductive and vegetative response of mature vines. 
44:435-40. 


influence on wine quality and grape composition. 44:409-30. 
Crossflow microfiltration of wines. 41:182-5. 
Crown gall. 41:325-9; 42:67-72; 44:22-6, 153-8, 241-8. 
Cryoprotectant. evaluation of Frostgard. 44:232-5. 
Crystal growth. KHT. 42:336-40. 
Crystallization kinetics of calcium tartrate. 44:65-75. 
Cufex effect on color of Riesling and Vidal wines. 42:354-7. 


Cultivar. character. callus response to low temperatures in vitro. 42:341-6. 
defoliation effects on. 42:13-18. 
low temperature response. 42:341-6. 
identification by DNA fingerprinting. 44:266-74. 


Cuticle accumulation on grape berries. 40:241-4. 
Cuvaison. 41:57-67. 

Cyanamide. budbreak enhancement. 40:47-51. 
Cyanidin. in grape skins. 43:244-8. 


D 


Daktulosphaira vitifoliae. host suitability of Vitis californica Bentham. 43:249- 
52. 


Damascenone. in Chardonnay juice. 44:359-70. 


Deacclimation, Vitis vinifera. evaporative cooling effects on. 43:355-61. 
pruning effects on cold hardiness and water content. 41:251-60. 
seasonal patterns. 43:171-9. 


Deacidification of wine. 40:233-40, 292-8; 44:113-17; 44:371-7. 
Decanoic acid production during vinification. 41:48-56. 
Decarboxylation. measurement of decarboxylating and ethanol-releasing 


kinetics from a '*C-labeled berry. 40:161-9. 
of ferulic and p-coumaric acids by lactic acid bacteria. 44:76-80. 

de Chaunac grapevines. summer hedging effects on. 40:109-20, 299-308. 
Defoliation. effects on quality characteristics of Cabernet Sauvignon. 42:13- 

7 effects on root development and distribution. 43:71-8. 
Deformability, berry. 44:187-92, 193-7. 
Delphinidin. in grape skins. 43:244-8. 
Depigmented colloids isolation from wines. 42:150-2. 


Descriptive sensory analysis. See also Sensory. 
of Missouri Seyval blanc wines. 41:116-20. 
of Sauvignon blanc wines. 41:74-6. 
of Seyval blanc wines. 41:116-20. 


Desséshement de la raffle. 41:301-5. 
Development, grape berry. 42:13-18, 41-6, 281-9. 


Developmental stages. resveratrol production. 42:41-6. 
sugar and organic acid extractions. 42:237-44. 


3,4-Diaminoamisole condensation of wine to determine biacetyl. heat 
tolerance of dormant cuttings. 42:73-5. 


Differential thermal analysis. of deacclimating buds as affected by evapo- 
rative cooling. 43:355-61. 


Dimethyl anthranilate as bird repellent. 40:140-2. 
Dimethylsulfide in wine. 44:327-32. 
Dimethylsulfoxide in wine. 44:327-32. 
Disease, grapevine. See also specific disease. 
Botrytis cinerea. 40:241-4; 41:137-41; 42:233-6; 44:261-5. 
control. 42:175-9, 233-6; 43:200-5. 
corky bark. 43:200-5. 
crown gall. 41:325-9; 42:67-72; 44:22-6, 153-8, 241-8. 
detection. 42:175-9, 233-6; 43:200-5. 
fanleaf degeneration complex. 43:38-40; 200-5. 
leafroll. 41:201-3; 43:31-7, 38-40; 200-5, 367-9. 
powdery mildew. 43:53-7. 
Rupestris stem pitting. 42:175-9; 43:200-5. 
virus. 40:67-72; 41:201-3; 44:148-52. 
type collection. 43:200-5. 
Distillate, wine. effects of oxidation process on flavor. 40:31-5. 
Distillation, alambic. 41:90-103. 
Distribution. of '*C-assimilates. 41:306-12. 
of nitrogen in grapevines. 41:241-50; 42:180-90. 
5,5'-Dithio-bis (2-nitrobenzoic acid). 43:153-8. 
DMS. See dimethylsulfide. 
DMSO. See Dimethylsulfoxide. 
DNA fingerprinting. for grapevine. 44:266-74. 
for wine yeast identification. 40:309-15. 


Dormancy, grapevine. hot water treated cuttings. 44:153-8. 
hydrogen cyanamide effect on release from. 40:47-51. 
seasonal deacclimation patterns. 43:171-9. 


Double-stranded RNA. 42:175-9. 
Drip irrigation. 42:227-32. 
Droplet counter-current chromatography (DCCC). See Chromatography. 


Dry matter partitioning of Cabernet Sauvignon grapevines. 42:113-17. 
of Seyval grapevines. 44:139-47. 


Durif. DNA fingerprinting. 44:266-74. 
Dye-binding assay of wine proteins. 40:189-93; 42:123-7. 
E 
Early bunch stem necrosis. 42:290-4. 
Ecology of S. cerevisiae during spontaneous fermentation. 43:375-80. 
Electron microscopy. virus identification. 41:201-3. 


Electrophoretic karyotypes of wine yeasts. 42:358-63. 
patterns for varietal differentiation. 44:255-60. 


Elemental sulfur. effect on hydrogen sulfide production during fermentation. 
44:211-16. 
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residues on grape berries. 44:205-10. 
ELISA test for grapevine virus detection. 43:38-40. 
Ellagic acid. identification and quantification in muscadine juice. 41:43-7. 
Environmental and management practices affecting grape composition and 
wine quality. 44:409-30. 


Enzymatic analyses. grape berry. 42:237-44. 
wine. 43:58-62. 
Enzyme(s). extraction. 41:295-300. 
hydrolysis. arabinogalactan. 41:29-36. 
for sensory descriptive analysis. 42:167-74; 44:359-70. 
malolactic systems. 41:215-18. 
purification. 41:295-300. 


Epicuticular wax on grape berries. 40:241-4. 


Esters. composition of white wines from high acid must. 44:371-7. 
nitrogen fertilization influence on concentrations in Riesling wine. 
44:275-84. 
Ethanol. acetic acid bacteria effect on concentration in wine. 40:99-105. 
effect on mitochondrial injury. 43:129-33. 
-releasing kinetics in grape. 40:161-9. 


Ethanolamine determination in wine. 43:315-17. 


Ethephon. effects on early bunch stem necrosis on. 42:290-4. 
treatment of Riesling vines. 41:330-41. 


Ethyl carbamate. citrulline reaction with ethanol at low to normal tempera- 
tures. 44:309-12. 
factors contributing to urea formation. 40:143-4; 41:68-73, 350-4; 
43:18-22. 
fermentation and extended lees contact effects on formation. 41:269- 
72. 
formation in wine. 40:1-8, 106-8, 219-20; 42:317-21; 43:339-43. 
in fortified wines. 43:318-22, 339-43. 
precursors in grape juice. 41:189-92; 43:18-22. 
urea. reaction with ethanol at low to normal temperatures. 44:309-12. 
reduction. 41:350-4. 


Ethyl! maltol effects of juice quality. 44:320-6. 
Euvitis hybrid white wines. 40:272-6.; 42:128-32. 


Evaporation potential in fruit zone of grapevine canopy. 41:137-41. 
stem heat balance measure. 43:159-65. 


Exotherm analysis of grapevine callus. 42:341-6. 
Extraction of protein from wine lees. 40:65-6. 
Extractive distillation. 42:252-4. 


False potassium. 41:77-83. 
Fanleaf virus. 43:38-40; 200-5. 


Fatty acids. in grapes. 40:155-60, 161-9. 
in wine. 42:268-73. 
degradation during second fermentation of Champagne. 
40:175-82. 
yeast identification profiles. 40:309-15. 


Fermentation. alcoholic. biogenic amine formation. 41:160-7. 
kinetics under anisothermal conditions. 44:127-33, 134-8. 
lees and insoluble materials effect on rate. 44:86-92. 
simultaneous deacidification. 44:371-7. 
volatiles production. 43:206-9. 
climatic conditions effects on yeast diversity. 42:141-4. 
commercial. urea formation in wine. 41:68-73. 
continuous. 40:292-8. 
effect on aroma components of grape berries. 40:183-8. 
ethyl carbamate formation during. 41:68-73, 189-92, 269-72; 42:317- 
21. 
ethyl esters of amino acids formation. 44:41-48. 
histamine formation. 41:160-7. 
hydrogen sulfide production during. 44:211-16. 
killer yeast effect on. 42:295-300. 
kinetics. 41:319-24. 
lipid content evolution during second fermentation of Saccharomy- 
ces cerevisiae. 40:175-82. 
malolactic. See also Malolactic fermentation. 
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biogenic amines formation. 41:160-7. 
effect on ethyl carbamate formation in wine. 40:106-8. 
lactic acid bacteria comparisons for energy yielding (ATP) 
malolactic enzyme systems. 41:215-18. 
Leuconostoc oenos growth. 40:277-82. 
Mitomycin C treatment. 42:163-6. 
must clarification effects on yeast. 42:133-6. 
N-carbamyl amino acids identification. 44:49-55. 
phospholipid and sterol contents relationships to yeasts and fermen- 
tation activity. 42:301-8. 
Pichia membranaefaciens. growth and survival during. 43:329-32. 
rate. kinetics under anisothermal conditions. 44:127-33, 134-8. 
Saccharomyces cerevisiae. 40:175-82, 309-15; 43:206-9. 
secondary. of low alcohol sparkling apple wine. 44:93-8. 
simultaneous yeast/bacterial. 41:57-67. 
sluggish. See Sluggish fermentation. 
sugar transport inhibition effect on production rate. 44:56-64. 
temperature evolution influence on rate. 44:127-33. 
tyramine formation. 41:160-7. 
without sulfur dioxide. 41:313-18. 
yeast hulls. 40:61-4. 
yeast identification. 40:309-15. 


Fertilization, nitrogen. ethyl carbamate formation in wines effects on. 
40:219-20. 
influence on monoterpene, higher alcohol, and ester concen- 
trations in Riesling wines. 44:275-84. 
long term effects on Chenin blanc vines. 40:85-90. 
petiole nutrient concentration, effects on. 44:378-86. 
soil-applied. 40:16-20. 
Thompson Seedless vines. 42:322-6. 
vegetative growth. 44:378-86. 
yield components, effects on. 44:378-86. 
phosphorus. long-term effects on Chenin blanc vines. 40:85-90. 
potassium. long-term effects on Chenin blanc vines. 40:85-90. 
Thompson Seedless vines. 40:16-20. 


Ferulic acid. metabolism by wine lactic acid bacteria. 44:76-80. 


Filtration. effects on sparkling wine foam behavior. 44:387-92. 
pad. effect on wine quality and browning. 42:347-53. 


Fining. dye-binding assay of soluble protein. 40:189-93. 
Fino sherry. amino acid content. 41:12-15. 

Flame Seedless grapevines. nitrogen fertilization. 42:322-6. 
Flavanols. 40:36-42, 43-6; 42:364-6. 


Flavor. Gewurztraminer berries. 40:149-54. 
methoxypyrazines. 42:103-8, 109-12. 
Missouri Seyval blanc. 41:116-20. 
odor-active compounds. 43:90-2. 
precursor analysis. 44:359-70. 
phenolic acid and aldehyde components of white oak. 43:333-8. 
wine. See also Wine, Sensory, Aroma, specific wine. 

bitter almond taste. 41:295-300. 

distillates. 40:31-5. 

precursors. 41:277-83; 42:167-74. 

Seyval blanc. 41:116-20. 

ultrafiltration effects on. 42:91-6. 


Flooding stress. rootstoock influence on response to. 44:313-19. 


Flow injection analysis. beverage. 43:93-100. 
enzymatic detection of lactic and malic acids in wine. 43:58-62. 
of metallic cations in wine. 41:284-8. 
total acidity in wines. 44:118-20. 


Flowering. Vitis vinifera response to seasonal water deficits. 40:52-60. 
Fluoride ions to modify urease activity in wine. 42:79-80. 
Fluorimetric determination of biacetyl in wines. 42:73-5. 


Foam-active compounds in sparkling wines. 42:97-102; 44:297-301 , 387- 
92. 
wine filtration effect on behavior. 44:387-92. 


Free radicals. lignin conversion to aromatic aldehydes. 40:31-5. 
Freeze-drying, grapes. for sample extraction. 42:237-44. 


Freeze. injury. differential thermal analysis. 43:355-61. 
protection. Frostgard. 44:232-5. 
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weed control to control minimum temperatures. 44:431-4. 
French-American hybrids. hedging effects on. 40:109-20, 299-308. 
Frost protection. Frostgard. 44:232-5. 
weed control influence on minimum temperatures. 44:431-4. 
Fructose. detection of biochemical characteristics of wine lactic acid 
bacteria. 42:153-7 
Fruit. See also Berry. 
browning. 44:8-12. 
composition. light exposure effects on Gewurztraminer. 40:149-54 
summer hedging effects on de Chaunac. 40:109-20, 299- 
308. 
development. leaf area influence on Italia grapes. 40:130-4 
rot. 41:330-41; 43:139-48. 
set. responses to seasonal water deficits. 40:52-60. 
Fumigation. methyl bromide. 44:8-12 
methyl iodide. 44:8-12. 
sulfur dioxide. of table grapes. 43:266-74 
Vorlex efficacy in suppressing crown gall. 44:241-8. 
Fungicide(s). powdery mildew treatment. 43:53-7 
residues on berries. 44:205-10 


Fusel alcohols formation during fermentation. 44:17-21. 


G 
Galloylated procyanidins. 44:168-72 
Gas chromatography. See Chromatography 
Generalized Procrustes analysis. red port wines. 44:27-34. 
Gene expression in response to hypoxia. 44:445-51. 
Genetic factors relating to grape composition and wine quality. 44:409-30. 
Genomic integration. 41:37-42; 42:6-12. 
Geographical classification of wines. 44:302-8. 


Gewiurztraminer grapevines. canopy microclimate. 40:121-9, 149-54. 
monoterpene levels of berries. 40:121-9, 149-54. 
Gewurztraminer wine. soluble protein. 40:199-207. 
ultrafiltration effects on aroma and flavor. 42:91-6. 
on composition and stability. 41:207-14. 


Gibberellin. effects of ripening and berry drop in Thompson Seedless. 
41:142-6. 


Girdling. effects on '*C-assimilate partitioning. 44:1-7. 
heat. effects on berry growth and deformability. 44:193-7. 


Gluconic acid. production by Botrytis and effect on biological aging of Fino 
sherry. 42:58-62. 


Gluconobacter. 40:99-105; 43:290-3. 


Glucose. detection of mannitol from. 42:153-7. 


type and level influence on malate metabolism of Schiz. pombe cells. 
44:113-17. 


transport inhibition as limiting factor of fermentation. 44:56-64 
uptake in wine yeasts. 40:9-15. 
Glutathione. 41:346-9; 42:137-40; 44:8-12, 333-8. 
Glutathione:hydroxycinnamic acid ratio in Vitis vinifera. 40:320-4. 
Glycerol. production by grape molds. 42:58-62. 
Glycoconjugates. 41:277-83. 
Glycosidic precursors. 44:359-70. 
Golden muscat wine. 44:198-204. 
Gondola sampling for Botrytis cinerea. 44:261-5. 
Grape(s). See also Berry and Grapevine. 
aminotransferase in. 42:209-18. 
anaerobic metabolism of organic and amino acids. 40:161-9. 
anthocyanidin-3-glucosides. 43:244-8. 
anthocyanins. in Vitis rotundifolia. 40:253-8. 
-apple blends. 44:320-6. 
aroma components. alcoholic fermentation effects on. 40:183-8. 
berry. calcium. 44:187-92. 
cuticle and wax accumulation. 40:241-4. 
deformability. 44:187-92, 193-7. 


development. 42:41 -6, 281-9; 43:101-10; 44:187-92, 193-7. 
drop. 41:142-6. 


elemental sulfur residues on. 44:205-10. 
enlargement. 41:142-6. 
fatty acids. 44:180-6. 
glutathione increases at ripening. 44:333-8. 
internal browning. 44:8-12. 
malic enzyme activity. 43:323-8. 
maturation. influence on powdery mildew. 43:53-7. 
mitochondria injury. 43:129-33. 
pectin content changes in during maturation. 41:111-15. 
pericarp. fatty acids composition. 44:180-6. 
phenolic compounds concentrations during ripening. 40:43- 
6. 
pigmentation. 40:253-8. 
potassium. 44:187-92. 
ripening, 40:43-6; 43:101-10; 44:187-92, 193-7, 333-8. 
sampling for Botrytis cinerea. 44:261-5. 
seeds. fatty acids composition. 44:180-6. 
skins. anthocyanidin-3-glucosides. 43:244-8. 
fatty acids composition. 44:180-6. 
solute distribution. 43:323-8. 
water stress effect on. 44:193-7. 
xylem discontinuity. 44:187-92, 193-7. 
browning potential. 40:43-6. 
carbonic anaerobiosis. 43:41-8. 
cold storage. 43:230-2. 
composition. 44:409-30. 
leaf and cluster shading effects on. 41:193-200. 
long-term fertilization effects on. 40:91-8. 
extraction. 42:237-44. 
fungicide residues. 44:205-10. 
glutathione:hydroxycinnamic acid ratio in Vitis vinifera. 40:320-4. 
Italia. 40:130-4. 
juice. See Juice. 
methoxypyrazines in. 42:103-8, 109-12. 
phenolics. concentration during ripening. 40:43-6. 
identification. 41:87-9, 204-6. 
resveratrol production during different developmental stages. 42:41- 
6. 
storage. 42:237-44. 
benzyl alcohol use for Botrytis cinerea inhibition. 41:265-8. 
methyl bromide fumigation. 44:8-12. 
sulfur dioxide fumigation during. 41:131-6. 
sulfur dioxide fumigation. 41:131-6; 43:266-74. 
table. See Table grapes. 
tissue extract analysis. 41:223-8. 
variety tissue analysis. 41:223-8. 
waterberry. 41:301-5. 


Grapevine(s). See also specific cultivar. 
Alpha zones. 44:409-30. 
anoxia. 44:313-19. 
anthocyanidin-3-giucosides in berry skins. 43:244-8. 
Beta zones. 44:409-30. 
Botrytis bunch rot. 41:137-41; 42:41-6, 233-6; 44:261-5. 
budbreak. 40:21-6, 47-51; 43:171-9; 44:153-8. 
bud. fruitfulness. 40:27-30. 
hardiness. 43:355-61. 
necrosis and fruitfulness. 41:168-75. 
tissue response to low temperature exotherm. 41:251-60. 
'4C-assimilates. distribution. 41:306-12. 
partitioning. 44:1-7. 
callus response to low temperatures in vitro. 42:341-6. 
cane tissue responses to low temperature exotherm. 41:251-60. 
canopy management. 44:409-30. 
effect on fruit and wine sensory qualities. 41:74-6, 193-200. 
effect on powdery mildew. 43:53-7. 
effect on root development and distribution. 43:71-8. 
evaporative potential in fruit zone. 41:137-41. 
fruit zone leaf removal. 43:139-48; 44:409-30. 
hedging. 40:109-20, 299-308; 44:409-30. 
Sauvignon blanc vines. 41:74-6. 
shading effects on bud necrosis and fruitfulness. 41:168-75. 
shoot positioning. 44:409-30. 
thinning. 44:409-30. 
yield component path analysis of Okanagan Riesling. 44:173- 
9. 
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canopy microclimate. 42:191-8. 
carbohydrate. accumulation. 44:81-5, 159-67. 
partitioning. 44:435-40. 
cell cultures. 43:134-8. 
clones. 42:175-9; 43:149-52. 
cold hardiness. 41:251-60; 42:191-8; 43:171-9; 44:153-8, 159-67. 
cluster. exposure. influence on monoterpenes and wine olfactory 
evaluation of Golden Muscat. 44:198-204. 
shading. 41:193-200. 
crop load. 44:409-30, 435-40. 
cultivar identification by DNA fingerprinting. 44:266-74. 
deacclimation. seasonal patterns. 43:171-9. 
defoliation effects on. 42:13-18; 43:71-8. 
disease. See Disease and specific disease. 
DNA extraction. 44:266-74. 
dormant buds. 43:171-9. 
dormant cuttings. heat tolerance of. 42:67-72. 
dry matter partitioning. 44:139-47. 
endodormancy. 43:171-9. 
false potassium. 41:77-83. 
fanleaf virus detection. 43:38-40; 200-5. 
fatty acids from lipid fractions of leaves and berry tissue. 44:180-6. 
fertilization. See Fertilization. 
flooding stress. 44:313-19. 
French-American hybrids. 40:109-20, 299-308; 43:191-9. 
frost protection. 44:232-5, 431-4. 
fruit. rot in Chardonnay and White Riesling. 43:139-48. 
fruiting canes. 40:27-30. 
fumigation for crown gall control. 44:241-8. 
gene expression change in response to hypoxia. 44:445-51. 
gibberellin treatments. 41:142-6. 
girdling. effects on '*C-assimilate partitioning. 44:1-7. 
peduncle. 44:193-7. 
glutathione in tissue. 42:137-40. 
growth. 42:113-17; 43:191-9. 
harvesting techniques. 41:176-81 
heat girdling. 44:193-7. 
heat tolerance of dormant cuttings. 42:67-72; 44:153-8. 
host suitability to phylloxera. 43:249-52. 
hypoxia. 44:445-51. 
lateral shoots effects on budding performance. 40:27-30. 
leaf. See Leaf. 
leafroll. 41:201-3; 43:31-7, 38-40; 200-5, 367-9. 
mechanical pruning. effects on yield and quality of muscadine. 
41:273-6. 
Okanagan Riesling vines. 44:173-9. 
mineral nutrition. 40:85-90, 91-8; 41:77-83, 241-50; 42:180-90, 227- 
32, 322-6; 43:239-43; 44:159-67, 278-86, 409-30. 
mortality. 44:435-40. 
muscadine. mechanical pruning. 41:273-6. 
nematode resistance. 41:126-30. 
nitrogen. accumulation in Cabernet franc. 44:81-5. 
distribution and translocation. 41:241-50; 42:180-90. 
fertilization. 40:85-90, 91-98; 44:159-67, 278-86. 
organic production. 43:294-5, 296-8. 
partitioning. 42:113-17, 180-90. 
pathogens. 43:200-5. 
petiole analysis. 44:378-86. 
phloem transport. 41:301-5; 44:187-92, 193-7. 
phosphorus fertilization. 40:85-90, 91-98. 
photosynthesis. 42:1 18-22; 44:139-47, 313-19. 
phylloxera susceptibility evaluation. 44:285-91. 
phytoalexins. 42:41-6. 
potassium. deficiency. 41:77-83, 121-5; 43:239-43. 
fertilization. 40:85-90, 91-98; 42:227-32. 
powdery mildew. 43:53-7; 44:409-30. 
protein synthesis. 44:445-51. 
pruning. effects on carbohydrate and nitrogen accumulation. 44:81 - 
5. 


effects on cold hardiness of Merlot cane and bud tissues. 
41:251-60. 
mechanical. on muscadine. 41:273-6. 
on Okanagan Riesling. 44:173-9. 
minimal of Cabernet franc. 43:31-37. 
weight. 44:378-86. 
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xylem fluid composition. 40:155-60; 43:275-82. 
putrescine levels. 41:121-5; 43:239-43. 
response to timing of nitrogen fertilization. 42:322-6. 
RFLP analysis of cultivars. 44:266-74. 
root. development and distribution. 43:71-8. 
dry weight. 42:113-17. 
rootstock. 44:409-30. 
effects on partitioning. 42:118-22. 
influence on response to flooding stress. 44:313-19. 
nematode resistance. 41:126-30. 
phylloxera susceptibility evaluation. 44:285-91. 
Selection Oppenheim No. 4 (SO4). 43:261-5. 
-virus interactions. 44:148-52. 
Rupestris stem pitting. 42:175-9; 43:200-5. 
selection for virus resistance. 40:67-72. 
shoot(s). '*C-assimilate distribution. 41:306-12; 44:1-7. 
positioning. 40:259-64; 44:409-30. 
stem pitting associated virus. 42:175-9. 
summer hedging. 40:109-20, 299-308. 
transpiration. 43:159-65. 
trellising. 42:191-8. 
tumor suppression. 44:241-8, 249-54. 
variety identification by DNA fingerprinting. 44:266-74. 
vegetative growth. 44:378-86, 409-30. 
vine spacing. 44:409-30. 
viroid(s). Davis collection. 43:200-5. 
virus. 40:67-72; 42:175-9. 
Cabernet franc responses to. 43:31-7; 44:81-5.. 
Davis collection. 43:200-5. 
detection. 43:38-40. 
inoculation effects on carbohydrate and nitrogen accumula- 
tion. 44:81-5. 
leafroll. 41:201-3; 43:367-9. 
Nicotiana benthamiana as receptor host. 41:201-3. 
resistant vine selection. 40:67-72. 
-rootstock interactions. 44:148-52. 
type collection. 43:200-5. 
Vitis. See Vitis. 
winter injury. 40:109-20, 299-308; 44:159-67. 
yield. components. 44:378-86. 
estimation. 43:384-8. 
xylem. fluid chemistry. 40:155-60; 42:245-51; 43:275-82. 
discontinuity. 44:187-92, 193-7. 
transport. 41:301-5. 
yield. See Yield. 


Graphite furnace atomic absorption spectrometry. aluminum measurement 
in wine. 43:166-70. 


Grenache blanc wines. procyanidin composition. 44:168-72. 
Growth, grapevine. See Grapevine. 

Guide to authors. 44:480-5. 

Gypsum. acidification of sherry must. 44:400-4. 


H 


Harvesting techniques. hand- vs. machine harvesting of Chardonnay. 
41:176-81. 
Haze, wine. characteristics of fractionated wine proteins. 42:123-7. 
yeast acid proteases for reduction. 41:147-55. 
Heat. girdling. 44:193-7. 
stress of dormant Vitis vinifera cuttings. 42:67-72; 44:153-8. 
sum. 40:21-6. 
test of fractionated wine proteins. 42:123-7. 
tolerance of dormant Vitis vinifera cuttings. 42:67-72. 
Hedging. 44:409-30. 
Riesling vines. 41:330-41. 
summer. 40:109-20, 299-308. 
Herbaceous receptor host for closteroviruses from leafroll-infected vines. 
41:201-3. 
Herbicides. control of vineyard minimum temperatures. 44:431-4. 
Heterofermentation. 42:153-7. 


Heterothallism. 43:283-9. 
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Hexose uptake in Saccharomyces cerevisiae and Saccharomyces baya- 
nus. 40:9-15. 


High performance liquid chromatography. See Chromatography. 


Higher alcohols. formation during fermentation. 44:17-21. 
in white wines from high acid must. 44:371-7. 
nitrogen fertilization influence on concentrations in Riesling wine. 
44:275-84. 


Histamine. concentration changes during wine spoilage. 42:145-9. 
formation during winemaking. 41:160-7. 

Homothallism. 43:283-9. 

Hot water treatment for crown gall. 41:325-9; 44:153-8. 

HPLC. See Chromatography. 

Hulls, yeast. See Yeast hulls. 


Hybrid vines. anthocyanin analysis. 40:283-91. 
French-American. canopy microclimate. 40:109-20, 299-308. 
Vitis. Suwannee. 40:155-60. 


Hydrogen cyanamide effects on budbreak. 40:47-51. 
Hydrogen sulfide production during fermentation. 44:17-21, 211-16. 


Hydrolysis. acid. 42:167-74. 
enzyme. 42:167-74. 
sucrose. 43:381-3. 


Hydrophobic proteins contribution to foam in Champagne base wine. 
44:297-301. 


Hydroxybenzoic acids. oxidation by grapevine peroxidases. 43:134-8. 


Hydroxycinnamic acid. 40:320-4; 41:346-9. 
glutathione:hydroxycinnamic acid ratio in Vitis vinifera. 40:320-4. 
tartrates. 40:43-6. 


Hydroxycinnamoyl-tartaric acid esters in grape skins. 44:13-16. 
Hydroxyproline in wine. 42:150-2. 


Hyperoxidation. effect on procyanidin composition of Grenache blanc 
wines. 44:168-72. 


Hypoxia. changes in gene expression in response to. 44:445-51. 


Ice nucleation. evaluation of Frostgard. 44:232-5. 


Identification. of arabinogalactan in red wine. 41:29-36. 
of catechin-gallates in white grapes. 41:87-9. 
of ellagic acid. 41:43-7. 
of odor-active compounds. 43:90-2. 
of phenolics. in red grapes. 41:223-8. 
in white grapes. 41:87-9. 
virus. 41:201-3; 200-5. 
yeast strain. 40:309-15. 


Immobilized yeast. 40:233-40, 292-8. 
Immunoassay for Botrytis cinerea in harvested wine grapes. 44:261-5. 


Immunosorbent electron microscopy (ISEM) for virus identification. 41:201- 
3. 


Index, Author. Volumes 40, 41, 42, 43, 44 (1989-1993). 44:486-96. 
Inhibitor(s). of KHT precipitation. 41:16-20. 


Inoculation. of Kluyveromyces thermotolerans to must. 41:156-9. 
of Saccharomyces cerevisiae to must. 41:156-9. 


Inorganic anions in rectified concentrated musts. 44:292-6. 


Insoluble grape solids. effects on decanoic acid production during vinifica- 
tion. 41:48-56. 
effects on malolactic bacteria during vinification. 41:48-56. 


In vitro protein synthesis. 44:445-51. 

In vivo protein synthesis. 44:445-51. 

lon chromatography. See Chromatography. 

Iron. contribution to foam constitution in sparkling wines. 42:97-102. 
Irrigation. 42:227-32. 


ISEM. See Immunosorbent electron microscopy. 
Isoelectric focusing. varietal must and wine differentiation. 44:255-60. 
Isolation. of phenolic compounds in red grapes. 41:204-6. 


of phenolic compound in white grapes. 41:87-9. 
Isotope rations to determine the contribution of tin-lead capsules to the lead 
content of wine. 43:180-90. 
Isozyme data on rootstock SO4. 43:261-5. 
profiles of Norton and Cynthiana cultivars. 44:441-4. 


Italia grapes. leaf area effect on fruit development and quality. 40:130-4. 


J 
Juice, grape. adenine utilization by yeast during fermentation. 43:18-22. 

amino acid profiles in. 40:135-9; 42:261-7. 

browning. 44:320-6. 

carbonation effects on quality. 44:320-6. 

colorimetric determination of urea in. 40:143-4. 

ellagic acid in. 41:43-7. 

ethyl carbamate precursors in. 41:269-72. 

ethyl! maltol effects on quality. 44:320-6. 

flavor precursors. 42:167-74. 

muscadine. 41:43-7. 

nitrogen supplementation effects on amino acids and urea. 43:1-10, 
11-17. 

Pichia membranaefaciens. growth and survival during fermentation. 
43:329-32. 

tartaric, malic, and citric acids determination in. 42:1-5. 

treatment effects on yeast during fermentation. 42:133-6. 

ultrafiltration.. 40:272-6. 

urea formation during fermentation. 43:18-22. 


K 
K1 killer toxin gene. 41:37-42. 
K1/K2 double killer strains. 41:37-42. 
Karyotypes of wine yeasts. 42:358-63. 
Killer yeast. 40:292-8, 309-15; 42:295-300; 43:119-28. 


Kinetics. of alcoholic fermentation. 41:319-24. 
prediction of. 44:134-8. 
under anisothermal conditions. 44:127-33, 134-8. 
of calcium tartrate crystallization. 44:65-75. 
Kloeckera apiculata for wine haze reduction. 41:147-55. , 
influence on volatile composition of wine fermented without sulfur 
dioxide. 41:313-18. 


Kluyveromyces thermotolerans. yeast strains growth during fermentation of 
musts inoculated with. 41:156-9. 


Koshu. grapes. must. continuous fermentation. 40:292-8. 


L 
Labeling, radioactive. demonstrate urea involvement in ethyl carbamate 
formation in wine. 40:1-8. 
measure decarboxylating and ethanol-releasing kinetics from grapes. 
40:161-9. 
Lactate. effect on pH and titratable acidity. 40:81-4. 
Lactic acid. control of in winemaking. 41:7-11. 
determination in wine. 42:63-6. 
enzymatic determination in wine. 43:58-62. 
Lactic acid bacteria. comparison of for energy-yielding (ATP) malolactic 
enzyme systems. 41:215-18. 
effect on ethyl carbamate formation in wine. 40:106-8. 
Leuconostoc oenos anaerobic metabolism. 40:277-82. 
Nisin sensitivity. 41:1-6, 7-11. 
occurrence and characterization from Washington state wines. 
43:233-8. 
phenol carboxylic acids metabolism. 44:76-80. 
Lactobacillus. Nisin sensitivity. 41:1-6, 7-11. 
Lactobacillus fermentum. acid urease inhibition. 40:245-52. 
Lactobacillus plantarum. 44:76-80. 
Latent virus/rootstock interactions. 44:148-52. 
Lateral shoots. effects on bud performance of fruiting canes. 40:27-30. 
Lead in wine. 43:180-90; 44:459-63, 464-7. 
Leaf, grapevine. analysis of fertilization effects. 40:91-8. 
appearance. base temperatures for. 40:21-6. 
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area. effect on early bunch stem necrosis. 42:290-4. 
influence on fruit development and quality. 40:130-4. 
4C-assimilates. 41:306-12; 44:1-7. 
fatty acid from lipid fractions. 44:180-6. 
initiation rate. 40:259-64. 
putrescine accumulation. 41:121-5; 43:239-43. 
removal. effects on composition, fruit rot, and yield. 43:139-48; 
44:409-30. 
effects on wine sensory qualities. 41:74-6; 44:409-30. 
for control of Botrytis bunch rot. 42:233-6. 
for control of powdery mildew. 43:53-7. 
shading effects on Cabernet Sauvignon fruit and wine sensory 
properties. 41:193-200. 
tissue analysis. 41:77-83, 121-5. 
water potential. 42:118-22. 


Leafroll. 41:201-3; 43:31-7, 38-40; 200-5, 367-9. 
virus detection. 43:38-40; 200-5. 


Lees, wine. effect on ethyl carbamate formation. 41:269-72. 
protein extraction of. 40:65-6. 


Legno riccio. 42:175-9. 


Leuconostoc oenos. bacteriophages. 44:99-112. 
characterization. 42:219-26, 274-7; 44:99-112. 
classification. 44:99-112. 
decarboxylation activity. 44:76-80. 
evaluation of combination with wine yeast in malolactic fermentation. 
43:253-60. 
growth under anaerobic conditions. 40:277-82. 
habitat. 44:99-112. 
identification. 42:219-26. 
insoluble grape solids influence on fermentation. 41:48-56. 
metabolism. 44:99-112. 
morphology. 44:99-1 12. 
native strains. 42:219-26. 
Nisin sensitivity. 41:1-6, 7-11. 
plasmids. 44:99-112. 
polysaccharides. 44:99-112. 
prophage curing in. 42:163-6. 
Light. exposure effect on monoterpene levels of Gewurztraminer. 40:149- 
54. 
intensity effects on bud necrosis and bud fruitfulness of Thompson 
Seedless. 41:168-75. 
Lightstruck aroma. 40:265-71. 
Lignin. oxidation of in aging wine distillates. 40:31-5. 


Limousin oak. 43:23-30. 
See also Oak. 


Lipid(s). content of Champagne wine during second fermentation of Sac- 

charomyces cerevisiae. 40:175-82. 
fractions of grape leaves and tissues. 44:180-6. 

Living mulches for frost control. 44:431-4. 

Low alcohol sparkling apple wine. 44:93-8. 

Low temperature exotherm. responses of bud and cane tissues of Vitis 
vinifera. 41:251-60. 

LTE. See Low temperature exotherm. 

LTI. See Latitude temperature index. 

Lysogeny. 42:163-6. 


Macroelements. in grapevines. 42:245-51. 
in xylem exudate. 40:155-60; 43:275-82. 
Madeira wines. ethyl carbamate behavior during production. 43:339-43. 
Malate. analysis. 40:316-19; 44:292-6. 
catabolism. 41:215-18. 
decomposition. 40:233-40, 292-8. 
degradation. 44:113-17. 
effect on pH and titratable acidity. 40:81-4. 
inhibition by sulfhydryi reagents and oxalic acids in grape berries. 
43:153-8. 
Malic acid. analysis. 40:316-19; 42:1-5. 
decomposition. 40:233-40, 292-8; 44:371-7. 
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distribution in grape berries. 43:323-8. 
enzymatic determination in wine. 43:58-62. 
to modify urease activity in wine. 42:79-80. 


Malic enzyme. 43:153-8, 323-8. 
Malolactic bacteria. growth during vinification. 41:48-56. 


Malolactic fermentation. 42:63-6, 219-26; 44:76-80. 
biogenic amine formation during. 41:160-7. 
Cabernet Sauvignon wines. 41:57-67. 
color and phenolic changes. 41:57-67. 
decanoic acid production. 41:48-56. 
effect on ethyl carbamate formation in wine. 40:106-8. 
energy-yielding (ATP) enzyme systems. 41:215-18. 
Leuconostoc oenos. evaluation of combination with wine yeast. 
43:253-60. 
growth under anaerobic conditions. 40:277-82. 
Nisin effects on. 41:1-6, 7-11. 
prophage curing in Leuconostoc oenos. 42:163-6. 
Malvidin. in grape skins. 43:244-8. 
Mannitol. detection of biochemical characteristics of wine lactic acid bacte- 
ria. 42:153-7. 
Maréchal Foch wine. carbonic maceration. 40:170-4. 
Maturation, grape berry. effect on soluble protein characteristics of juice 
and wine. 40:199-207. 
phenolic compounds in ripening white grapes. 40:43-6. 
Mechanical harvesting. See also Harvesting. 
of Chardonnay. 41:176-81. 
Mechanical pruning. of muscadine. 41:273-6. 
of Okanagan Riesling vines. 44:173-9. 
Media. single broth culture for tests of heterofermentation, mannitol, and 
ammonia. 42:153-7. 
Mercury Salts. 43:153-8. 
Merlot grapevines. heat tolerance of dormant cuttings. 42:67-72. 
pruning effects on cold hardiness and water content during deaccli- 
mation of cane and bud tissue. 41:251-60. 
Metabolism, anaerobic in grape. 40:161-9. 
Metallic cations in wine. 41:284-8. 
Methionine metabolism relationship ton-propanol production. 44:17-21. 
Methoxypyrazines in Sauvignon blanc grapes and wine. 42:103-8, 109-12. 
Methyl bromide fumigation of Thompson Seedless. 44:8-12. 
Methyl iodide fumigation of Thompson Seedless. 44:8-12. 
Microbial antagonism. 42:295-300. 
Microclimate, grapevine. See also Canopy management. 
Botrytis cinerea control. 41:137-41; 42:233-6; 44:409-30. 
effect on monoterpene levels of Gewurztraminer. 40:149-54. 
evaporative potential in the fruit zone. 41:137-41; 44:409-30. 
leaf and cluster shading of Cabernet Sauvignon. 41:193-200. 


shading effects on bud necrosis and fruitfulness. 41:168-75. 
summer hedging effects on. 40:109-20, 299-308. 
Microelements in grapevines. 42:245-51. 
in xylem exudate. 40:155-60, 43:275-82. 
Microvinification. color and phenolic changes in Cabernet Sauvignon wine. 
41:57-67. 
genomic integration of yeast K1 killer toxin into wine yeasts. 41:37- 
42. 
Mineral. composition of apricot wine. 41:229-31. 
nutrition of grapevines. 42:227-32, 322-6; 43:239-43; 44:409-30. 
nitrogen. distribution and translocation. 40:16-20, 85-90, 91- 
8; 41:241-50. 
phosphorus. 40:85-90, 91-8. 
potassium. 40:85-90, 91-8; 43:239-43. 
Thompson Seedless vines. 41:77-84, 121-5. 
Minirhizotron system for in situ root observation studies. 43:87-9. 
Mitochondria. injury. 43:129-33. 
Mitomycin C. 42:163-6. 


Monoterpenes. concentration in Gewurztraminer wine. 40:121-9. 
in Chardonnay juice. 44:359-70. 
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in Golden Muscat wine. 44:198-204. 
nitrogen fertilization influence on concentrations in Riesling wine. 
44:275-84. 
mtDNA restriction profiles. 43:83-6. 
Multistage bioreactor for continuous wine fermentation. 40:292-8. 


Muscadine grapevines. pigment characteristics. 40:253-8. 
pruning effects on yield and quality. 41:273-6. 


Muscat a petite grains blanc grapevines. clonal and pruning effects on yield 
and terpene concentration. 43:149-52. 


Must, grape. acidification of sherry. 44:400-4. 
carbonic maceration effect on Maréchal Foch. 40:170-4. 
characterization. 43:221-6. 
clarification effects on yeast during fermentation. 42:133-6; 44:452- 

8. 

climatic condition effects on yeast diversity. 42:141-4. 
concentration by reverse osmosis. 42:19-25. 
fatty acids composition. 44:180-6. 
glutathione:hydroxycinnamic acid ratio in Vitis vinifera. 40:320-4. 
oxidation. 40:36-42; 41:346-9; 44:393-9. 
polysaccharide molecular weight determination. 40:221-3. 
rectified. anion content. 44:292-6. 
sherry. acidification. 44:400-4. 
sterol content. 44:452-8. 
varietal differentiation. 44:255-60. 


N 
N-carbamoylputrescine. 43:239-43. 
N-carbamyl amino acids identification in wines and yeast cells. 44:49-55. 
n-propanol production during fermentation. 44:17-21. 
Necrosis. shading effects on in Thompson Seedless. 41:168-75. 
Nematode-resistant rootstock. 41:126-30. 


Nicotiana benthamiana as herbaceous receptor host for closteroviruses 
from leafroll-affected grapevines. 41:201-3. 


Nisin. 41:1-6, 7-11. 


Nitrogen. accumulation in Cabernet franc vines. 44:81-5. 
assay of juice content to predict sluggish fermentation. 42:47-57. 
distribution and translocation in grapevines. 41:241-50; 42:180-90. 
fertilization. Chenin blanc vines. 40:85-90, 91-8. 
effects on ethyl carbamate formation in wine. 40:219-20. 
influence on monoterpene, higher alcohol, and ester concen- 
trations in Riesling wine. 44:275-84. 
soil-applied. 40:16-20; 44:409-30. 
spring-applied. 41:241-50. 
summer-applied. 42:180-90. 
Thompson Seedless vines. 40:16-20; 42:322-6. 
White Riesling vines. 44:159-67, 378-86. 
in leaf tissue of Thompson Seedless. 41:77-83. 
partitioning. 42:113-17, 118-22, 180-90. 
source. in secondary fermentation of low alcohol wine. 44:93-8. 
supplementation of grape juice. 43:1-10, 11-17. 
translocation. 41:241-50. 
utilization during vinification. 42:199-208. 


Noble grapevines. xylem exudate composition. 40:155-60. 
Norisoprenoids in Chardonnay juice. 44:359-70. 

Nutrient demand. N, P, and K fertilization. 40:85-90, 91-8; 44:409-30. 
Nutrition, grapevine. 44:409-30. 


effects on early bunch stem necrosis. 42:290-4. 
See also Mineral nutrition, Grapevine. 


Oak. air- and kiln-dried. 40:224-6. 
barrel aging. See Barrel aging. 
content of phenolic acid and aldehyde in flavor components. 43:333- 

8. 

heating effects on wine sensory characteristics. 43:23-30. 
origin effects on wine sensory characteristics. 43:23-30, 333-8. 
oxidation effects on wine distillates during aging. 40:31-5. 
seasoning effects on wine sensory characteristics. 43:23-30. 
white. 43:333-8. 


Odor-active compounds in Pinot noir wines. 43:90-2. 
Okanagan Riesling vines. yield component path analysis. 44:173-9. 
Oloroso sherry amino acid content. 41:12-15. 
Organic acids. analysis. 40:316-19; 42:1-5. 
determination in grape juice and wine. 42:1-5. 
extraction from grapes for HPLC determination. 42:237-44. 
metabolism in grapes. 40:161-9. 
xylem fluid. 40:155-60; 42:245-51. 
Organic vineyard production. 43:294-5, 296-8. 
Oxalate. 43:153-8. 


Oxidation. ascorbic acid effects on post-disgorgement oxidative stability of 
sparkling wine. 44:227-31. 
effects on flavor. 40:31-5. 
effects on phenolic composition of Grenache and Chardonnay 
wines. 40:36-42. 
hydroxybenzoic acids by grapevine peroxidases. 43:134-8. 
must. 40:36-42; 41:346-9; 44:393-9. 
non-enzymic. 40:31-5. 
peroxidatic. 43:134-8. 
wine. 40:36-42, 253-8; 41:84-6; 42:255-60, 347-53, 354-7. 
caffeic acid reactions. 41:84-6. 
Champagne pressing. 44:393-9. 
reduction by chemical additives. 42:255-60. 
ultrafiltration effects on. 42:347-53. 
Oxidative phosphorylation. 43:129-33. 


Oxygen. consumption during Champagne pressing. 44:393-9. 
effect on acetic acid bacteria growth. 40:99-105. 
PQ 
Packaging, table grape. influence on post-harvest quality. 43:79-82. 
Paclobutrazol use on Gewurztraminer vines. 40:121-9. 
Partitioning. 42:113-17, 118-22, 180-90. 
p-coumaric acid. metabolism by wine lactic acid bacteria.. 44:76-80. 


Pectin content of maturing Cabernet Sauvignon berries. 41:111-15. 


Pediococcus. identification and characterization of from Washington state 
wines. 43:233-8. 
sensitivity to Nisin. 41:1-6, 7-11. 


Peonidin. in grape skins. 43:244-8. 
Peroxidatic oxidation. 43:134-8. 


Pericarp. fatty acids composition. 44:180-6. 

Pests. organic vineyard management. 43:294-5, 296-8. 
Pesticides. dimethyl anthranilate as bird repellent. 40:140-2. 
Petiole nutrient concentration. 44:378-86. 

Petite Sirah. DNA fingerprinting. 44:266-74. 

Petunidin. in grape skins. 43:244-8. 


pH-TA relationship. lactate effect on. 40:81-4. 
malate effect on. 40:81-4. 


Phenol(s). See also Polyphenols. 
-carboxylic acids metabolism by wine lactic acid bacteria. 44:76-80. 
interference in soluble protein estimation in white wines. 40:189-93. 


Phenolic(s). acids and aldehydes. in brandies. 41:342-5. 
in white oak. 43:333-8. 
in white wine. 44:168-72. 
anaerobic metabolism effects on in berry skins. 44:13-16. 
behavior during must oxidation. 41:346-9. 
carbonic maceration effects on. 40:170-4. 
changes in Cabernet Sauvignon wines made by simultaneous yeast/ 
bacterial fermentation and pomace contact. 41:57-67. 
Chardonnay wines. 40:36-42. 
Grenache wines. 40:36-42. 
hyperoxidation effect on. 40:36-42. 
identification in red grapes. 41:204-6. 
in white grapes. 41:87-9. 
partial defoliation effects on in Cabernet Sauvignon grapes. 42:13- 
18. 
phytoalexin. trans-resveratrol. 43:49-52. 
polymeric phenols in wines. 42:309-16. 
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pomace contact effect on. 40:36-42. 
resveratrol. 43:49-52. 
seasonal variations in ripening white grapes. 40:43-6. 
Phioem transport. 41:301-5; 44:193-7. 
Phospholipids. fermentation activity in musts. 42:301-8. 
Phosphorus fertilization effects on Chenin blanc vines. 40:85-90, 91-8. 
Photosynthesis. Cabernet Sauvignon vines. 42:118-22. 
Seyval grapevines. 44:139-47. 
Phyllotaxis. 41:306-12; 44:1-7. 
Phylloxera. host suitability. 43:249-52. 
rootstock susceptibility evaluation. 44:285-91. 
Phytoalexins in grape berries at different developmental stages. 42:41-6. 
Phytotoxicity. 42:281-9. 
Pichia membranaefaciens. growth and survival. 43:329-32. 
juice and must treatment effects on during fermentation. 42:133-6; 
43:329-32. 
Pigment. Vitis rotundifolia characteristics. 40:253-8. 
Pinot gris grapevines. 42:175-9. 
Pinot noir grapevines. rupestris stem pitting disease. 42:175-9. 
Pinot noir wines. odor-active compounds. 43:90-2. 
Polyamines in grapevine leaves. 41:77-83, 121-5. 
Polyclar-AT. 43:49-52. 
Polymeric phenols. differences in between red and white wines. 43:63-70. 
in grape tissue extracts. 41:223-8. 
Polymers. 42:364-6. 
Polyphenol(s). See also Phenols, Polymeric phenols. 
effects on color and quality of white wines. 42:128-32. 
in grape tissue extracts. 41:223-8. 


in wine distillates. 40:31-5. 
isolation and determination in wines. 42:309-16. 
Polysaccharides. contribution to foam constitution in sparkling wines. 
42:97-102. 
molecular weight determination in musts and wines by HPLC. 
40:221-3. 
red wine. 41:29-36. 
Pomace contact. effects on color and phenolics in Cabernet Sauvignon 
wine. 41:57-67. 
effect on phenolic composition. 40:36-42. 
effect on procyanidin composition of wine. 44:168-72. 
Port wine. color evaluation. 44:27-34. 
Potassium. bitartrate. inhibitors in wine. 41:16-20. 
concentration and compartmentation. in ripening Shiraz berries. 
deficiency in vines. 41:77-83, 121-5; 43:239-43. 
distribution in berries. 43:323-8. 
false. 41:77-83. 
fertilization. Chenin blanc vines. 40:85-90, 91-8. 
Thompson Seedless vines. 42:227-32. 
hydrogen tartrate. 42:336-40. 
partitioning in Cabernet Sauvignon grapevines. 42:113-17, 118-22. 
precipitation in wine stabilization. 41:16-20. 
Powdery mildew. 43:53-7; 44:409-30. 
Precipitation. potassium bitartrate. 41:16-20. 
Precursors of ethyl carbamate formation. 41:68-73, 189-92, 269-72. 


Pre-fermentation treatment. hyperoxidation effects on phenolic content and 
quality. 40:36-42. 


Pressing. Champagne. 44:393-9. 

Primitivo. DNA fingerprinting. 44:266-74. 

Principal component analysis. red port wines. 44:27-34. 
Proanthocyanidins. 42:364-6. 


Procyanidins. composition in white wines. 44:168-72. 
in ripening white grapes. 40:43-6. 

Proline. in commercial juice and wine. 42:261-7. 
in sherry. 41:12-15. 


Propagation, grapevines. crown gall control in propagation materials. 
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41:325-9. 
Prophage curing. 42:163-6. 
n-Propyl carbamate. in fortified wines. 43:318-22. 
Proteases, yeast acid. effectiveness in wine haze reduction. 41:147-55. 


Protein(s). assay for white wine. 40:189-93 
contribution to foam constitution in sparkling wines. 42:97-102; 
44:297-301. 
extraction from wine lees. 40:65-6. 
fraction. varietal differentiation. 44:255-60. 
grape maturation effect on stability in juice and wine. 40:199-207. 
heat haze characteristics. 42:123-7. 
-polysaccharide complexes in red wine. 42:150-2. 
stability. 41:147-55. 


Proton extrusion as an indicator of adaptive state if yeast starters for 
continuous sparkling wine production. 41:219-22. 
Pruning. 44:409-30. 
Cabernet franc vines. 43:31-7; 44:81-5. 
Cabernet Sauvignon vines. 40:259-64. 
de Chaunac vines. 40:109-20, 299-308. 
Gewurztraminer vines. 40:149-54. 
mechanized. 44:173-9. 
lateral shoots. 40:27-30. 
Merlot vines. effects on cold hardiness. 41:251-60. 
Muscat a petite grains blanc. 43:149-52. 
Okanagan Riesling vines. 44:173-9. 
summer hedging. 40:109-20, 299-308. 
muscadine. effects on yield and quality. 41:273-6. 
Vignoles vines influence on yield and composition. 42:191-8. 
weight. nitrogen fertilization effects on. 44:378-86. 
xylem exudate. composition from wounds. 40:155-60; 43:275-82. 


Putrescine. agmatine effects on accumulation in grape leaves. 43:239-43. 

in grapevines displaying symptoms of potassium deficiency. 41:121- 
5; 43:239-43. 
Pyruvic acid production. grape must lees and insoluble solids effects on. 
44:86-92. 

Quality, wine. 42:13-18, 167-74, 347-53. 
environmental and management practices affecting. 44:409-30. 
mechanical pruning effects on muscadine. 41:273-6. 
nitrogen source effect on apricot wine. 41:229-31. 


R 
Radioactive labeling. 40:1-8, 161-9. 
Radiotracer studies on conversion of *S-SO, in table grapes. 43:266-74. 
Raisins. physical and chemical characteristics. 42:76-8. 
Rectified concentrated musts. 44:292-6. 
Red wine. See Wine. 
Reliance grapes. storage. 43:230-2. 
Reserve nitrogen, grapevine. See Nitrogen. 
Residence time distribution of fluids in bioreactor. 40:292-8. 


Restriction fragment length polymorphism analysis (RFLP) of wine grape 
cultivars. 44:266-74. 
Resveratrol. concentration in wine. 43:49-52. 
production by grape berries. 42:41-6. 


Reverse osmosis. must concentration. 42:19-25. 


Riesling grapevines. fruit zone leaf removal effect on yield, composition, and 
fruit rot. 43:139-48. 
leafroll effect on growth, yield, and fruit maturity indices. 43:367-9. 
shoot tipping and ethephon treatment. 41:330-41. 


Riesling wine. C, ,-norisoprenoid compounds in. 41:277-83. 
must concentration by reverse osmosis. 42:19-25. 
nitrogen fertilization influence on monoterpene, higher alcohol, and 
ester concentrations. 44:275-84. 


Ripening, grape. berry pectin content changes during. 41:111-15. 
delay. gibberellin treatment. 41:142-6. 
leaf area influence on in Italia grapes. 40:130-4. 
phenolic compounds in white grapes. 40:43-6. 
shading effects on Cabernet Sauvignon. 41:193-200. 
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waterberry effects on. 41:301-5. 
RNA, double-stranded. 42:175-9. 


Root(s), grapevine. distribution. 43:71-8. 

dry weight. 42:113-17, 118-22. 

dynamics. minirhizotron system for in situ root observation studies. 
43:87-9. 

partial defoliation effects on development and distribution. 43:71-8. 

Rootstock(s), grapevine. 44:409-30. 

A5 R#1. 42:118-22. 

amino acid content of juice, effects on. 40:135-9. 

ampelographic and isozyme data on correcting misnaming of SO4. 
43:261-5. 

Cabernet Sauvignon. effects on partitioning of dry weight, nitrogen, 
and potassium. 42:113-17. 

certified. 44:148-52. 

Chardonnay. effects of on growth and yield. 41:126-30. 

clean. 44:148-52. 

crown gall control. 41:325-9; 44:22-6, 409-30. 

effects on partitioning of dry weight, nitrogen, and potassium in 
Cabernet Sauvignon vines. 42:113-17. 

flooding stress, response to. 44:313-19. 

nematode resistance. 41:126-30. 

non-vinifera. 41:126-30. 

phylloxera susceptibility. 44:285-91. 

99 Richter. 43:71-8. 

St. George rootstock. 42:118-22. 

Selection Oppenheim No. 4 (S04). 43:261-5. 

Teleki 5C. 43:261-5; 44:22-6. 

-latent virus interactions. 44:148-52. 


Rupestris stem pitting. 42:175-9; 43:200-5. 
Russeting 42:281-9. 


Saccharomyces bayanus. hexose uptake. 40:9-15. 


Saccharomyces cerevisiae. acetic acid production. 43:370-4. 
autolysis. during Champagne aging. 41:21-8. 
in low alcohol sparkling apple wine. 44:93-8. 

continuous fermentation. 40:292-8. 

deacidification of wine. 40:233-40, 292-8; 44:371-7. 

ecology during spontaneous fermentation. 43:375-80. 

electrophoretic karyotypes. 42:358-63. 

genetically modified strains. 43:283-9. 

growth. of yeast species during fermentation of musts inoculated 
with. 41:156-9; 43:329-32. 

hexose uptake. 40:9-15. 

hydrogen sulfide production during fermentation, effect on. 44:211- 
16 


identification of strains. 40:309-15; 42:6-12; 43:83-6. 
influence on volatile composition. of high acid musts. 44:371-7. 
of wines fermented without sulfur dioxide. 41:313-18. 
insoluble grape solids influence on fermentation. 41:48-56. 
juice and must treatment effects on during fermentation. 42:133-6. 
lipid content evolution during second fermentation in Champagne 
wine. 40:175-82. 
n-propanol production. 44:17-21. 
phospholipid and sterol contents in. 42:301-8. 
Pichia membranaefaciens growth during fermentation of juice inocu- 
lated with. 43:329-32. 
sparkling wine production. 44:217-26. 
spontaneous fermentation. 43:375-80. 
sugar transport inhibition effects on production rate. 44:56-64. 
urea formation. 42:199-208, 317-21. 
vitamin effects on growth and fermentation rate. 40:208-13. 
volatiles production. 43:206-9; 44:371-7. 


Saccharomyces oviformis. secondary fermentation in low alcohol sparkling 
apple wine. 44:93-8. 


St. George rootstock. partitioning. 42:118-22. 

Salt. effects on alcohol composition. 42:252-4. 

Saturn grapes. storage. 43:230-2. 

Sauvignon blanc grapevines. methoxypyrazines in fruit. 42:103-8, 109-12. 
Sauvignon blanc wine. leaf removal treatments effects on aroma and flavor. 


41:74-6. 
methoxypyrazines in. 42:103-8, 109-12. 


Schizosaccharomyces pombe. 40:233-40, 292-8; 44:113-17, 371-7. 
Seeds, grape. fatty acids composition. 44:180-6. 


Sensory characteristics of wine. cluster exposure effects on Golden Mus- 
cat. 44:198-204. 
color evaluation of red port wines. 44:27-34. 
development during aging of wine distillates. 40:31-5. 
fluorescent light effects on. 40:265-71. 
hydrolyzed flavor precursors contribution to quality of Shiraz juice 
and wine. 42:167-74. 
lightstruck aroma. 40:265-71. 
methoxypyrazines. 42:103-8, 109-12. 
Missouri Seyval blanc. 41:116-20. 
oak effects on. 43:23-30. 
odor-active compounds. 43:90-2. 
shading effects on. 41:193-200. 
sparkling wine. 40:265-71. 
sunstruck aroma. 40:265-71. 
ultrafiltration effects on. 41:182-5; 42:91-6. 
vine leaf removal effects on. 41:74-6. 


Seyval blanc grapevines. flooding stress. 44:313-19. 

growth and fruiting modification. 43:191-9. 

photosynthesis and dry matter partitioning. 44:139-47. 
Seyval blanc wine. aging. 40:224-6. 

sensory and chemical analysis. 40:224-6; 41:116-20. 
Shading. See also Canopy management, Microclimate. 

effects on bud necrosis and fruitfulness. 41:168-75. 

effects on Cabernet Sauvignon sensory qualities. 41:193-200. 
Sheffé design for color specification of wines. 41:232-40. 
Sherry. acidification of must. 44:400-4. 

amino acid content. 41:12-15. 

Botrytis cinerea infection of grapes effects on aging process. 42:58- 

62. 


Shiraz wine. contribution of hydrolyzed flavor precursors to quality. 42:167- 
74. 

Shoot(s), grapevine. fertilization effects on growth. 40:85-90. 

orientation. Cabernet Sauvignon vines. 40:259-64. 

pinching. effects on '*C-assimilate partitioning. 44:1-7. 

positioning and thinning. 44:409-30. 

effect of bud necrosis and fruitfulness. 41:168-75. 

Simplex method. 41:289-94. 
Simultaneous distillation extraction. 41:277-83. 


Simultaneous yeast/bacterial fermentation of Cabernet Sauvignon. 41:57- 
67. 
Skin. dry mass. defoliation effects on. 42:13-18. 
fatty acids composition. 44:180-6. 
Sluggish fermentation. killer yeast effects on. 42:295-300. 
nitrogen content of juice effect on. 42:47-57. 
Soil. fertilization. 40:16-20, 85-90. 
moisture. 44:409-30. 


Soluble protein. estimation in white wines. 40:189-93. 
grape maturation effect on. 40:199-207. 
Solute distribution in developing grape berries. 43:323-8. 
Sorbic acid-resistant gluconobacters and yeasts in grapes. 43:290-3. 
Spanish wine. yeast population development. 44:405-8. 
Sparkling wines. adaptive state of yeast starters for continuous production. 
41:219-22. 
ascorbic acid effects on post-disgorgement oxidative stability. 44:227- 
31. 
film stability. 44:387-92. 
filtration. 44:387-92. 
foam active compounds in. 42:97-102, 387-92. 
stabilization. 41:16-20. 
surface-active materials. 44:387-92. 
yeast. autolysis during aging. 41:21-8. 
hybridization and typing. 44:217-26. 
Spectrophotometric color analysis. red port wines. 44:27-34. 
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Spectroscopy. enzymatic detection of L-lactic and L-malic acids in wine. 
43:58-62. 


Spermidine. in leaf tissue of Thompson Seedless vines. 41:121-5. 
Spermine. in leaf tissue of Thompson Seedless vines. 41:121-5. 
Spring-applied nitrogen. 41:241-50. 

Stable killer yeast phenotype. 41:37-42. 

Stability test for calcium tartrate in wine. 44:65-75. 

Stabilization, wine. 41:16-20, 207-14; 42:336-40; 44:65-75. 

Stem flow gauge. 43:159-65. 

Stem pitting, grapevine. 42:175-9. 


Sterols. fermentation activity in grape musts. 42:301-8; 44:452-8. 
in yeast hulls. 40:61-4. 


Stiellahme. 41:301-5. 

Stilbenes. 43:49-52. 

Storage, wine. ethyl carbamate formation during. 44:309-12. 
Sucrose hydrolysis in eastern U.S. table wine. 43:381-3. 


Sugar(s). extraction from grapes for HPLC determination. 42:237-44. 
hexose uptake in wine yeasts. 40:9-15. 
in xylem exudate. 40:155-60. 
partial defoliation effects on concentration. 42:13-18. 
type and level influence on malate metabolism of Schizosaccharo- 
myces pombe cells. 44:113-17. 


Sulfite(s). effects on white wine color and quality. 42:128-32. 
effects on wine from ultrafiltered juice. 40:272-6. 
residues in table grapes after fumigation. 41:131-6; 43:266-74. 


Sulfur dioxide. fumigation of table grapes. 41:131-6; 43:230-2. 
residues. 43:266-74. 
to reduce browning in white wine. 42:255-60, 354-7. 
uptake/retention. 43:266-74. 


Sunstruck aroma. 40:265-71. 
Sustainable agriculture. 43:294-5, 296-8. 
Suwannee grapevines. xylem exudate composition. 40:155-60. 


T 


Table grapes. benzyl alcohol use for Botrytis cinerea inhibition during 
storage. 41:265-8. 
Italia. 40:130-4. 
methyl bromide fumigation. 44:8-12. 
packaging. 43:79-82. 
storage. 41:265-8; 43:230-2; 44:8-12. 
sulfite residues. 41:131-6. 
sulfur uptake/retention. 43:266-74. 


Tannin(s). -anthocyanin interactions explaining differences in polymeric 
phenols between red and white wines. 43:63-70. 
in grape tissue extracts. 41:223-8. 
in muscadine juice. 41:43-7. 
polymers in red wines. 42:309-16. 


Tartaric acid. analysis. 40:316-19. 
distribution in developing grape berries. 43:323-8. 
sherry must acidification. 44:400-4. 


Tarirate. concentration and compartmentation in ethyl carbamate Teleki 5C 
rootstock. 43:261-5. 
partitioning. 42:118-22. 
in rectified concentrated musts. 44:292-6. 
Temperature. See also Acclimation, Cold hardiness. 
budbreak and leaf appearance requirements. 40:21-6. 
cultivar differences in response to. 42:341-6. 
fermentation. alcoholic. 44:127-33. 
wine storage. 44:309-12. 
Terpene(s). concentration. clonal and pruning effects on in Muscat a petite 
grains blanc berries. 43:149-52. 
in Gewurztraminer berries. 40:149-54. 
free volatile. in Golden Muscat. 44:198-204. 
potential volatile. in Golden Muscat. 44:198-204. 
Terpenols. carbonic anaerobiosis of berries effects on. 43:41-8. 


Thermal analysis of deep supercooling of Vitis vinifera dormant bud and 
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cane tissue. 41:251-60. 

Thermotolerance. Cabernet Sauvignon cuttings. 44:153-8. 

Third party inspection of harvested wine grapes for Botrytis cinerea. 44:261- 


Thompson Seedless grapevines. berry drop. 41:142-6. 
bud fruitfulness. 40:27-30; 41:168-75. 
bud necrosis. 41:168-75. 
fruiting canes. 40:27-30. 
gibberellin treatments. 41:142-6. 
internal browning. 44:8-12. 
leaf tissue analysis. 41:77-83, 121-5. 
nitrogen fertilization. 40:16-20; 42:322-6. 
potassium deficiency. 41:77-83, 121-5. 
potassium fertilization. 42:227-32. 
ripening. 41:142-6. 
waterberry. 41:301-5. 
Threonine metabolism relationship ton-propanol production. 44:17-21. 


Titratable acidity. lactate effect on. 40:81-4. 
malate effect on. 40:81-4. 
Torulaspora delbrueckii. influence on volatile composition of wines fer- 
mented without sulfur dioxide. 41:313-18. 
phospholipid and sterol contents in. 42:301-8. 
Total acidity determination in wines. 44:118-20. 
Toxin produced by killer yeast during fermentation. 42:295-300. 
Translocation of nitrogen in grapevines. 41:241-50; 42:180-90. 
Transpiration measurement in vines. 43:159-65. 
Training system, grapevine. See Canopy management. 
Trellising. See also Canopy management. 
for increased evaporative potential in the fruit zone. 41:137-41. 
leaf and cluster shading effects on Cabernet Sauvignon fruit and 
wine sensory qualities. 41:193-200. 
Vignoles vines. 42:191-8. 
1,1,6-Trimethyl-1,2-dihydronaphthalene (TDN). 41:277-83. 
Trongais oak. 43:23-30. 
See also Oak. 


Tyramine. changes in concentration during wine spoilage. 42:145-9. 
formation during winemaking. 41:160-7. 


U 
Ultrafiltration. juice. 40:272-6. 
wine. effect on composition and stability. 41:207-14. 
pre- and post-fermentation. 41:182-5. 
Uncinula necator. 43:53-7. 
Unsaturated fatty acids in yeast hulls. 40:61-4. 
Urea. acid urease inhibition. 40:245-52; 43:362-6. 
adenine as a possible precursor. 43:18-22. 
alpha-amino nitrogen/yeast strain. factors in urea accumulation. 
41:68-73; 42:317-21. 
amino acid uptake by yeasts effects on. 42:26-40, 317-21; 44:35-40. 
colorimetric determination of. 40:143-4. 
ethyl carbamate formation, involvement in. 40:1-8; 44:309-12. 
formation. in grape juice. 41:189-92; 42:317-21. 
in fortified wines. 43:318-22. 
in wine. 41:68-73; 42:199-208. 
nitrogen fertilization effects on formation in wines. 40:219-20. 
nitrogen supplementation of juice effect on release. 43:11-17. 
reduction by acid urease. 41:350-4. 
Urease. activity modification by fluoride ions and malic acid. 42:79-80; 
43:362-6. 
from Lactobacillus fermentation. 40:245-52. 


Vv 
Vapor distillation. 42:73-5. 
Variability of alcoholic fermentation kinetics. 41:319-24. 
Varietal differentiation of must and wine by protein fraction. 44:255-60. 
Vegetative response of mature vines to cropping stress. 44:435-40. 
Veraison. vine water stress and peduncle girdling effects on berry growth 
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and deformability. 44:193-7. 
xylem discontinuity. 44:187-92. 


Venus juice. effects of carbonation and ethyl maltol on quality. 44:320-6. 
Vignoles grapevines. 42:191-8. 


Vine. mortality. 44:435-40. 
spacing. 44:409-30. 
Vineyard. frost protection. 44:232-5, 431-4. 
mechanization. 44:173-9. 
mowing. 44:431-4. 
nematode resistance. 41:126-30. 
organic. 43:294-5. 
practices affecting grape composition and wine quality. 44:409-30. 
replant. 41:126-30. 
yield estimation. 43:384-8. 


Vinification. decanoic acid production during. 41:48-56. 
genomic integration of yeast K1 killer toxin into wine yeasts. 41:37- 
42. 
yeast growth during. 41:48-56. 


Viroids, grapevine. Davis virus collection. 43:200-5. 


Virus. See also specific virus. 
closteroviruses from leafroll-affected vines. 41:201-3. 
Davis collection. 43:200-5. 
detection. 43:38-40. 
-free grapevines. 42:175-9. 
grapevine selection for resistance. 40:67-72. 
indexing. 42:175-9. 
inoculation effect on carbohydrate and nitrogen accumulation. 44:81- 
5. 
latent. -rootstock interactions. 44:148-52. 
leafroll. 43:367-9. 
rootstocks/latent virus interactions. 44:148-52. 
type collection. 43:200-5. 
Vitamin effects on growth and fermentation rate of wine yeasts. 40:208-13. 
Vitispiranes. precursors in Riesling wine. 41:277-83. 
Vitis aestivalis. 44:435-40. 
Vitis labrusca grapevines. resveratrol production. 42:41-6. 
Vitis rotundifolia vines. coancestry and inbreeding. mechanical pruning. 
41:273-6. 
pigment characteristics. 40:253-8. 
xylem exudate composition. 40:155-60. 
Vitis rotundifolia wines. non-sulfited white wine from ultrafiltered juice. 
40:272-6. 
polyphenoloxidase and sulfite effects on color and quality. 42:128- 
32. 
Vitis vinifera vines. botrytis bunch rot. 42:41-6, 233-6. 
bud deacclimation. 43:355-61. 
elemental sulfur residues on berries. 44:205-10. 
evapotranspiration. 43:159-65. 
heat tolerance of dormant cutting. 42:67-72. 
leaf removal. 42:233-6. 
monoterpene levels of Gewurztraminer. 40:149-54. 
nitrogen fertilization. 44:378-86. 
partial defoliation. 42:13-18. 
peduncle girdling effects on berry growth and deformability. 44:193- 


phylloxera. 43:249-52. 
powdery mildew control. 43:53-7. 
pruning effects on cold hardiness and water content. 41:251-60. 
reproductive development. 40:52-60. 
resveratrol production. 42:41-6. 
seasonal water deficits, responses to. 40:52-60. 
temperature effects on callus in vitro. 42:341-6. 
transpiration. 43:159-65. 
xylem exudate. chemistry. 40: 155-60; 41:301-5;42:245-51; 43:275- 
82. 
discontinuity. 44:187-92, 193-7. 
water stress effects on berry growth and deformability. 44:193-7. 
Volatile(s). carbonic anaerobiosis effects on. 43:41-8. 


composition of Chardonnay juice. 44:359-70. 
phenols. 44:359-70. 


production during vinification. 41:48-56; 43:206-9. 
yeast influence on. 41:313-18; 44:371-7. 


Volatile fatty acids. profile for wine yeast strain identification. 40:309-15. 


Vosges oak. 43:23-30. 
See also Oak. 


Ww 


Water. content of bud and cane tissue. 41:251-60. 
effects on early bunch stem necrosis on. 42:290-4. 
flow measurement in vines by stem heat balance method. 43:159-65. 
potential. Vitis vinifera responses to seasonal deficit. 40:52-60. 
stress. effects on berry growth and deformability. 44:193-7. 


Waterberry. 41:301-5. 
Wax accumulation on grape berries. 40:241-4. 


White Riesling grapevines. callus response to low temperatures in vitro. 
42:341-6. 
fruit zone leaf removal effect on yield, composition, and fruit rot. 
43:139-48. 
nitrogen fertilization. 44:378-86. 


White Riesling juice. soluble protein characteristics. 40:199-207. 


White Riesling wine. grape maturity effect on soluble protein. 40:199-207. 
ultrafiltration. 41:207-14; 42:91-6. 


White wine. See Wine. 


Wine(s). See also specific wine. 
aging. See Aging. 
aluminum content and sources. 43:166-70. 
amino acid. content of sherries. 41:12-15. 
ethyl esters formation. 44:41-48. 
N-carbamy] identification. 44:49-55 
profiles of commercial juice and wine. 42:261-7. 
anthocyanins. 40:283-91 43:210-14. 
-tannin interactions. 43:63-70. 
appellation of origin. 44:302-8. 
apple. low alcohol sparkling. 44:93-8. 
apricot. 41:229-31. 
aroma. See also Sensory 
leaf removal effects on. 41:74-6. 
Missouri Seyval blanc sensory and chemical analyses. 41:116- 
20. 
autoxidative reaction of caffeic acid in. 41:84-6. 
bacteriophage contamination. 42:163-6. 
benzyl alcohol oxidase isolation and characterization. 41:295-300. 
biacetyl in. 42:73-5. 
biogenic amines formation. 41:160-7. 
biplot analysis for classification. 44:302-8. 
blending. 41:232-40. 
browning. 40:36-42, 253-8.; 41:84-6; 42:128-32, 255-60, 347-53, 
354-7. 
C,.-norisoprenoid compounds. 41:277-83. 
catteic acid in. 41:84-6. 
calcium tartrate crystallization kinetics. 44:65-75. 
canopy manipulation effects on wine quality. 40:121-9; 41:193-200. 
carbonic maceration. 40:170-4. 
carboxylic acids determination. 41:289-94. 
Champagne. aging. 41:21-8. 
foam. 42:97-102; 44:297-301. 
lipid content. 40:175-82. 
must oxidation during pressing. 44:393-9. 
chaptalization. 42:19-25. 
citric acid determination in. 42:1-5. 
climatic conditions effects on yeast diversity. 42:141-4. 
cluster exposure effects on olfactory evaluation of Golden Muscat. 
44:198-204. 
color. See also Color. 
changes during simultaneous yeast/bacterial fermentation 
and pomace contact. 41:57-67. 
Missouri Seyval blanc. 41:116-20. 
Sheffé design. 41:232-40. 
ultrafiltration effects on. 40:272-6; 41:182-5. 
continuous fermentation. 40:292-8. 
deacidification. 40:233-40, 292-8. 
dimethylsulfide and dimethylsulfoxide in wine. 44:327-32. 
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distillates. 40:31-5. 
ethanol. concentration. 40:99-105. 
ethanolamine determination. 43:315-17. 
ethyl carbamate formation in. 40:1-8, 106-8, 219-20; 41:68-73, 189- 
92, 269-72; 43:318-22, 339-43; 44:309-12. 
Euvitis. ultrafiltration. 41:182-5. 
fatty acids analysis. 42:268-73. 
fermentation. See also Fermentation and Malolactic fermentation. 
without sulfur dioxide. 41:313-18. 
flavor. See also Flavor and Sensory. 
Missouri Seyval blanc. 41:116-20. 
oak effects on. 43:23-30. 
precursors. 41:277-83; 42:167-74. 
Sauvignon blanc. 41:74-6. 
fortified. 43:318-22, 339-43. 
geographical classification. 44:302-8. 
haze. 40:189-93; 41:147-55; 42:123-7. 
histamine formation. 41:160-7. 
hydrogen sulfide production during fermentation. 44:211-16. 
hydrolysis of sucrose. 43:381-3. 
hyperoxidation. 40:36-42. 
insoluble solids. 41:48-56. 
killer yeast effect on fermentation. 42:295-300. 
lactic acid. determination. 42:63-6; 43:58-62. 
lactic acid bacteria. 42:153-7; 43:233-8. 
lead content. 43:180-90; 44:459-63, 464-7. 
lees, effect on ethyl carbamate formation. 41:269-72. 
protein extraction from. 40:65-6. 
low alcohol. 44:93-8. 
Madeira. eithyl carbamate production during production. 43:339-43. 
malic acid determination. 42:1-5; 43:58-62. 
Majorcan. characteristics. 43:221-6. 
malolactic fermentation. See Fermentation. 
mechanical pruning effects on quality. 41:273-6. 
metallic cation determination by flow injection analysis. 41:284-8. 
methoxypyrazines in. 42:103-8, 109-12. 
muscadine. 41:273-6. 
N-carbamyl amino acids identification. 44:49-55. 
Nisin use to control lactic acid bacteria. 41:7-11. 
oak aging. See Aging. 
oak model wine extracts. 43:23-30. 
odor-active compounds. 43:90-2. 
oxidation. 40:31-5; 42:255-60, 347-53, 254-7. 
phenolic(s). See also Phenolics. 
content. 40:36-42; 41:57-67. 
differences in between red and white wines. 43:63-70. 
polymeric phenols. 43:63-70. 
polysaccharides. 40:221-3; 41:29-36. 
pomace contact effect on phenolic content and quality. 40:36-42. 
potassium bitartrate precipitation. 41:16-20. 
pre-fermentation treatment. 40:36-42. 
procyanidin composition. 44:168-72. 
production in the U.S. 43:344-54. 
n-propyl carbamate in fortified wines. 43:318-22. 
protein. extraction from lees. 40:65-6. 
fraction. for varietal differentiation. 44:255-60. 
heat haze characteristics. 42:123-7. 
-saccharide complexes in. 42:150-2. 
wine haze reduction. 41:147-55. 
quality. environmental and management practices affecting. 44:409- 
30. 
grapevine defoliation effects on. 42:13-18. 
reverse osmosis concentration of Riesling. 42:19-25. 
sensory analysis. See also Descriptive sensory analysis, Sensory, 
Flavor, and Aroma. 
color evaluation of red port wines. 44:27-34. 
hydrolyzed flavor precursors contribution to quality of Shiraz 
juice and wine. 42:167-74. 
insoluble solids effects on. 41:48-56. 
leaf removal treatments effects on. 41:74-6. 
mechanical pruning effects on. 41:273-6. 
odor-active compounds. 43:90-2. 
polyphenoloxidase and sulfite effects on. 42:128-32. 
ultrafiltration effects on. 41:182-5; 42:91-6. 
simultaneous yeast/bacterial fermentation. 41:57-67. 
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sluggish fermentation. 42:295-300. 
soluble protein. 40:189-93, 199-207. 
Spanish. 44:405-8. 
sparkling. See also Sparkling wine. 
ascorbic acid effects on post-disgorgement oxidative stabil- 
ity. 44:227-31. 
filtration effects on foam behavior. 44:387-92. 
film stability. 44:387-92. 
foam active compounds in. 42:97-102; 44:297-301 , 387-92. 
lipid content. 40:175-82. 
light effect on sensory qualities. 40:265-71. 
low alcohol. 44:93-8. 
surface-active materials. 44:387-92. 
yeast. hybridization and typing. 44:217-26. 
population development. 44:405-8. 
starters for continuous production. 41:219-22. 
spoilage. 42:145-9. 
Stability. potassium bitartrate precipitation. 41:16-20. 
stabilization. 41:16-20, 207-14; 42:336-40. 
sucrose hydrolysis. 43:381-3. 
sulfited. 40:272-6. 
sulfur dioxide. determination. 43:227-9. 
to reduce browning. 42:255-60. 
tartaric acid determination in. 42:1-5. 
total acidity determination in. 44:118-20. 
tyramine formation. 41:160-7. 
ultrafiltration. 40:272-6; 41:182-5, 207-14; 42:91-6. 
urea. determination. 40:143-4; 43:362-6. 
formation. 41:68-73; 42:199-208, 317-21. 
in fortified wines. 43:318-22. 
involvement in ethyl carbamate formation. 40:1-8, 219-20; 
44:309-12. 
urease activity in. 42:79-80; 43:362-6. 
varietal differentiation. 44:255-60. 
vine leaf removal treatments effects on aroma and flavor. 41:74-6. 
volatile composition. 41:313-18. 
white. total sulfur dioxide determination. 43:227-9. 
yeast. See yeast. 


Winemaking. status and outlook. 43:344-54. 


XYZ 


Xylem exudate. chemistry. 40:155-60; 42:245-51; 43:275-82. 


transport. 41:301-5. 


Yeast(s). See also specific yeast. 


absorption of urea. 44:35-40. 
acetic acid production. 43:370-4; 44:86-92. 
acid proteases for wine haze reduction. 41:147-55. 
adenine utilization during juice fermentation. 43:18-22. 
amino acid. ethyl esters formation. 44:41-48. 
uptake by. 42:26-40; 43:1-10, 11-17; 44:35-40. 
autolysis. during Champagne aging. 41:21-8. 
in low alcohol sparkling apple wine. 44:93-8. 

breeding. 43:370-4. 
climatic conditions effects on diversity in musts. 42:141-4. 
contribution of strains to urea accumulation in wines. 42:199-208, 

317-21. 
deacidification. 44:371-7. 
diversity. 42:141-4. 
DNA fingerprinting. 40:309-15. 
ecology. 43:375-80. 
effect on urea formation. 41:68-73; 44:35-40. 
electrophoretic karyotypes. 42:358-63. 
enological practices effects on population. 44:405-8. 
ethanol tolerance. 44:217-26. 
ethyl esters of amino acids formation. 44:41-48. 
evaluation of combinations with L. oenos in malolactic fermentation 

of Chardonnay wine. 43:253-60. 
excretion of urea. 44:35-40. 
genetically modified strains. 43:283-9. 
genomic integration. 41:37-42; 42:6-12. 
ghosts. 41:48-56. 
growth during vinification 41:48-56, 156-9; 43:329-32. 
hexose uptake in. 40:9-15. 
hulls. 40:61-4. 
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hybridization. 44:217-26. 
identification of strains. 40:309-15; 42:6-12, 219-26; 43:83-6. 
immobilized. 40:233-40, 292-8; 44:371-7. 
fibers. 44:371-7. 
influence on volatile composition of wines fermented without sulfur 
dioxide. 41:313-18. 
juice treatment effects on. 42:133-6. 
K1/K2 double killer strains. 41:37-42. 
killer. effect on wine fermentation. 42:295-300. 
identification. 40:309-15. 
review. 43:119-28. 
Kluyveromyces thermotolerans. 41:156-9. 
Lactobacillus brevis. 44:76-80. 
Lactobacillus plantarum. 44:76-80. 
Leuconostoc oenos. 40:277-82; 41:1-6, 7-11, 48-56, 156-9; 42:163- 
6, 219-26, 274-7; 43:253-60; 44:76-80, 99-112. 
See also Leuconostoc oenos. 
molecular methods of identification. 43:83-6. 
must treatment effects on. 42:133-6. 
native strains. 42:219-26. 
n-carbamyl amino acids identification in cells. 44:49-55. 
n-propanol production. 44:17-21. 
Pediococcus. 43:233-8; 44:76-80. 
Pichia membranaefaciens. growth and survival. 43:329-32. 
population. viticultural and enological practices effects on. 44:405-8. 
preservation by drying on calcium alginate swabs. 40:214-18. 
Saccharomyces bayanus. 40:9-15; 44:217-26. 
See also Saccharomyces bayanus. 
Saccharomyces cerevisiae. 40:9-15, 175-82, 208-13, 233-40, 292- 
8, 309-15; 41:156-9; 42:6-12, 301-8; 43:83-6, 206-9, 283-9, 370- 
4; 44:17-21, 56-64, 93-8, 217-26, 371-7. 
See also Saccharomyces cerevisiae. 
Saccharomyces fermentati.. 40:233-40, 292-8. 
See also Saccharomyces fermentati. 
Saccharomyces oviformis. 44:93-8. 
Schizosaccharomyces pombe. 40:233-40; 44-113-17, 371-7. 
sorbic acid-resistant. 43:290-3. 


starters. for sparkling wine production. 41:219-22; 44:217-26. 
sterol content of musts in the presence of growing cells. 44:452-8. 
strain. identification. 40:309-15; 42:6-12; 43:83-6. 

effect on hydrogen sulfide production during fermentation. 

44:211-16. 

influence onn-propanol production. 44:17-21. 
sugar transport inhibition effect on production rate. 44:56-64. 
survival factors. 40:61-4. 
Torulaspora delbrueckii. 42:301-8. 

See also Torulaspora delbrueckii. 
typing. 44:217-26. 
viable cells in wine. composition of white wines from high acid must. 

44:371-7. 

vitamin effects on growth and fermentation rate. 40:208-13. 
viticultural practices effects on population. 44:405-8. 


Yield, grapevine. Cabernet Sauvignon. 40:259-64. 


canopy manipulation. See Canopy management, Pruning. 
Chardonnay vines. 43:139-48. 

clonal and pruning effects on. 43:149-52. 

component path analysis of Okanagan Riesling vines. 44:173-9. 
de Chaunac vines. 40:299-308. 

fruit zone leaf removal effects on. 43:139-48. 
Gewurztraminer vines. 40:121-9. 

harvesting techniques effects on. 41:176-81. 

Muscat a petite grains blanc vines. 43:149-52. 

nitrogen fertilization effects on. 40:85-90; 44:378-86. 
phosphorus fertilization effects on 40:85-90. 

potassium effects on. 40:85-90. 

Riesling vines. 43:139-48. 

shoot orientation influence on. 40:259-64. 

summer hedging effects on. 40:109-20, 299-308. 

water deficit, response to. 40:52-60. 

White Riesling vines. 43:139-48; 44:378-86. 


Zinfandel grapevines. DNA fingerprinting. 44:266-74. 


leafroll effect on growth, yield, and fruit maturity indices. 43:367-9. 
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